2 (80z) blocks low fat Cream Cheese,
softened

1/4 cup Olive Oil Mayo
1/2 packet Hidden Valley Ranch seasoning

1/2 cup E's Best Sauce (Killer
recommended) plus extra for drizzling

1 rotisserie chicken (pulled/chopped)

Preheat oven to 350 degrees

Combine cream cheese, mayo, and 1/2 ranch seasoning
packet (or more to taste) together with wooden spoon

Spread mixture evenly into bottom of 9x13 baking dish

Drizzle desired amount of E's Best Sauce over ranch mixture

In mixing bowl, toss chopped chicken with 1/2 cup E's Best Sauce
Spread chicken over ranch layer

Top with shredded cheese

Bake for 20 minutes or until heated through and cheese bubbles
Serve with tortilla chips or crackers

Add 1 more block of cream cheese and entire ranch dressing packet
for bigger baking dish/more servings

Fresh steamed shrimp
E's Best Sauce (Killer or Smoky)
Prepared Horseradish

Lemon juice

to taste, then squeeze in 1-2
teaspoons of lemon juice . Mix T
together. :

To 1 cup of sauce add horseradish m’j

Enjoyll

E's Best BBQ Smokies

2—13 oz. bags of little cocktail
sausages (or more) — drained

1-2 — bottles of E's Best Barbecue
Finishing Sauce (Killer or Smoky)

Put sausages in small crock pot.
Add 1 to 2 bottles of E's Best
(to your desired consistency).

Heat on high until heated through
and then reduce to low or warm.

The easiest holiday appetizer!

www.ebestbarbecue.com



Seasoned Salt

Onion Powder

Garlic Powder

Ground Cinnamon
Vegetable Cooking Spray
Dried Basil

Cayenne Pepper (optional)
E's Best Killer or Smoky
Finishing Sauce

Sprinkle seasoned salt on one side of wings.
Turn over wings and sprinkle on the next three ingredients.

Light [ coat with vegetable spray to adhere seasonings, then

/)
sprinkle on dried basil. Repeat light spray to adhere dried basil to

seasonings.

Option — for hot wings sprinkle spray-coated side with cayenne
pepper.

Grill time 30 minutes — Low to medium heat. Watch for flare ups!

Place the wings salt-side up on the grill and cook for 10 minutes.
Turn over the wings and grill for another 10 minutes.

Turn the wings again salt side up and brush a thick layer of E's Best
Sauce on the salt side of the wings. Cook for another 10 minutes
and remove from grill.

E's Best Smoky
Smashed Potatoes

8-10 Medium red potatoes

4 Tablespoons garlic powder
3 Tablespoons seasoned salt
6 Tablespoons dried tarragon
or basil

1 Tablespoon cayenne pepper
(optional)

1 Cup extra virgin olive oil

12 Spritzes "I Can't Believe It's Not Butter”
4 Tablespoons E's Best Smoky or Killer Sauce

Wash the potatoes and then pierce with a fork. Place potatoes in a
deep microwave-safe pot and cover with a tight fitting microwave-
sa/eo lid. Microwave on HIGH for 15-20 minutes. Keep covered unti/
ready to serve. Carefully remove the lid. With a chef's knife and
long fork, slice up the potatoes in a crisscross pattern, leaving both
large and small chunks. Immediately add and thoroughly mix in the
next four seasonings. Then add the olive oil, 12 spritzes of "I Can’t
Believe It's Not Butter”and E's Best Sauce and stir into potato
mixture.

Everything should be piping hot and ready to enjoy E's Best
comfort food!



Package of chicken thighs
Season both sides with
your favorite seasoning
E's Best Killer or Smoky
Finishing Sauce

Wash and pat dry chicken
thighs. Season to taste.
Grill thighs for 15 minutes, - : =
flip chicken and grill for another 15 minutes or unti/ done. Br'us'/r
on E’s BBQ sauce, close vents and cover the grill. Let stand for 10
minutes more. Take off grill & Enjoy!!

E's Best Scrambled Eggs

Scrambled Eggs
E's Best Smoky or
Killer Sauce

Scramble eqgs just the
way you like them!
When plated, drizzle
your favorite E's Best
Sauce on top and enjoy! B

1-1/2 Ibs ground beef

1 egg

1/2 c bread crumbs

1 small onion, chopped
1/4 cup E's Best Smoky
or Killer Sauce

Preheat oven to 350.
Grease muffin tin.
Mix all ingredients
together in a large bowl. Form a large handful and put in each
muffin cup. Bake for 15-25 minutes. Drizzle with E's Best Sauce
and enjoy!




Leftover Turkey, chopped
E's Best Killer or Smoky
Finishing Sauce

Mix together chopped turkey
and your favorite E’s Best
Sauce. Heat in microwave on
high for 1 minute. Stir. Heat 1
more minute or until desired
temperature. Serve on sand-
wich rolls, over mashed potatoes and even stuffing!
A new Holiday tradition!

E's Best Grilled Salmon

Salmon Filet

Old Bay seasoning

Fresh Rosemary or Dill,
chopped

Dried Basil (optional)

E's Best Smoky or Killer Sauce

Coat salmon filet with olive oil.
Season with Old Bay and herbs.
Brush a thin layer of E's Best Sauce over top of filet. 500/( apple or
hickory wood chips and place on Iit charcoal just before adding
salmon. Coat an aluminum foil sheet with cooking spray and place
with filet. Cover smoking coals with a separate sheet of foil and
close all vents. Smoke salmon on indirect heat, around 200 degrees
for no more than 10 minutes for a wonderfully rare doneness. Poke
filet with a fork or ice pick; if it goes through with no resistance,
the salmon is done. Yum!




Fresh Zucchini and Yellow Squash
Cooking Spray

Seasoned Salt

Onion Powder

Garlic Powder

E's Best Killer or Smoky

Finishing Sauce

Clean squash/zucchini. Remove stems.
Slice lengthwise into strips.

Spray coat the slices with olive oil or cooking spray. Lightly sprinkle the
seasonings on coated side only. Place on grill coated side facing down for
direct grilling at medium heat for 3 minutes. Turn over one slice on the hot-
test part of the grill to check for grill marks and potential charring. If you
have grill marks, turn all slices. Quickly brush on a thin layer of Killer or
Smoky and cook for another 2 minutes. Remove from grill and serve. If you
are using the same grill to grill a meat course, grill the veggies first and
then place on a tray and cover with aluminum foil. Place in oven at 170 de-
grees until finished with the rest of the grilling.



